BLEND

berlin kitchen and bar

WEINE o011

Weifl

Silvaner

Weingut Franz
Rheinhessen, Deutschland® 6

Rot

Bodegas Salentein
Malbec, Cabernet Sauvigon, Merlot,
Petit Verdot, Cabernet Franc

Mendoza, Argentinien™ 10

APERITIFS

Brahma Chop (0,33 1) 6
Banana Bread Old Fashioned 14
Yasmin’s Ginger 14

SIGNATURE DRINK

Man gosorbei uufgegossen mit

Louis Pommery Eng|und Brut 10

Fir eine weitere Auswahl frc:gi bitte unser BLEND-Team.

Willkommen im BLEND,

wo Sudamerikas und
Japans beste Klassiker
zu Hause sind.

BROT

SGuerieigbroI /
BLEND-Dip-Duoc~ 6

VORSPEISEN

Thunfisch-Ceviche/ ge”::e Pupriku /
Frﬁh|ings|uuch / Gurke /
BFiCI(iEigc*EH*H*'*J 18

Taco / geschubtes Schweinefleisch /
Sriracha-Sauce / Koriander /
Limette / Rostzwiebelntcten 14

Maisbdllchen / Teri}ruki-PHze /
Erbsencreme / Sushi-Ingwer /

Minzjoghurtascer 14
Rote-Bete-Ceviche / Soja / Sesam /

Avocado / Himbeerecsorshi 14

Maissuppe / Zitronendl /
CroUtonstn 12

* mit Garnelentatar® 16

SIGNATURE DISHES

Tatar vom Angus-Rind / eingelegte
rote Zwiebeln / Chipotle-Mayon-

naise / St:luerieigl::rf.::rt*‘h':aH 21

Rinderfilet / Misojus / Réstzwiebel /

HAUPTSPEISEN

Feine weil3e Nudel / Verde /
Parmesan / Walnussascesr 15

Dorade / Mango / Bohnen-Mais-
Salat / Chorizodlesin 28

Hiftfilet / SiBBkartoffel / Brokkoli /
Salsa Criollactm 32

Backhendl / Guacamole / Tomate /

PetersilieascH 28

BBQ-Lachs/ Kokosnussmilch / griiner
5purge| /Sesam-Pralinebfers 28

Bowl / SiuBBkartoffel / Wildreis /
Avocado / Kaiserschoten / Mango /
Limettetes 24 (F)

Ofen-Melanzani / Shiitake /
Spiizpupriku / Chimichurri /

Pinienkernefet 24

BEILAGEN

Papas arrugadas 5

Wildreis 5
Skin-on-Pommes-frites 5
Chili-Maispolenta-Cremet< 5

Pimientos de Padrén 5

DESSERTS

Volador / Passionsfrucht /
rote Bohne#s< 12 (%)

Panna cotta / Rhabarber /
Erdbeere / Mate® 12

Bananenkuchen / Schokolade /

Cashewkerne?s<E 12

MENU

Taco / geschabtes Schweine-

fleisch / Sriracha-Sauce /
Koriander / Limette /
R&stzwiebeln

Maissuppe / Zitronend| /

CroGtons

Steakhiifte / Suf3kartoffel /
Brokkoli / Salsa Criolla

Panna cotta / Rhabarber /
Erdbeere / Mate

3-Gang + Brot 49
4-Gang + Brot 59

VEGANES MENU

Rote-Bete-Ceviche / Soja i
Sesam / Avocado /

Himbeere

Ofen-Melanzani / Shiitake /
Spitzpaprika / Chimichurri /

Pinienkerne

Volador / Passionsfrucht /
rote Bohne

Tomaten / Pommes fritesteHin 42 + Brot 40
Offnungszeiten Lasst uns Eure Winsche erfullen. A Eiif' ! 5_*3”1:
18:00 ~ 23:00 Uhr D Sy S g par
Kiiche bis 22:00 Uh Bitte informiert unser Team, wenn C Glutenhaltige Getreide® K Krebstiere*
M"'c 9 I::'s 5h .30 U|'I|- e v besondere Erndhrungsbedirfnisse, D Erdnijsse* L Weichtiere*
enus pDis x r Nuhrungﬁmiﬂeluﬂergien oder E SchuleTer.u:hTe,Husse* M lupine® o .
salichkei i F Sesam M Schwefeldioxid, Sulfite
-unvertaglichkeiten vorliegen. G Sojabohnen* * und daraus gewonnene Erzeugnisse
H Sellerie*
Preise in Euro inklusive MwSt. _ ) — .
fufgrund der handwerkdichen Herstellung der Produlte, kamn tratz sysemafischer Vermeidung eine Kreuzkontaminafion mit den o.q, Aergenen unbeaksichgt mighch sem.




BLEND

berlin kitchen and bar

WINES o 11

White

Silvaner

Weingut Franz
Rheinhessen, Germany™ 6

Red

Bodegas Salentein
Malbec, Cabernet Sauvigon, Merlot,
Petit Verdot, Cabernet Franc

Mendoza, Argentina® 10

APERITIFS

Brahma Chop (0,33 1) 6
Banana Bread Old Fashioned 14
Yasmin’s Ginger 14

SIGNATURE DRINK

Mango sorbet infused with
Louis Pommery Eng|und Brut 10

For a further selection p|euse ask our BLEND team.

Welcome to the BLEND -

home of South America’s
and Japan’s best classics.

BREAD

SGurdough bread /
BLEND dip duoc~ 6

STARTERS

Tuna ceviche/ Yellow bell pepper if
Spring onion / Cucumber /
Brick dough‘:ﬁ”l”lu 18

Taco / minced pork P
Sriracha sauce / Coriander / Lime /
Roasted oniontcksH 14

Corn dump“ng / Teri}rcxki
mushrooms / Pea cream / Sushi

ginger / Mint yoghurtascet 14

Beetroot ceviche / Soya / Sesame /

Avocado / Raspberry<sorehs 14 %)

Corn soup / Lemon oil /
CroUtons®HN 12
e with shrimp tartark 16

SIGNATURE DISHES

Angus beef tartar / Pickled red

onions / Chipotle mayonnaise /

50urdough breadacH 21
Beef filet / Miso jus / Roasted onion /

MAIN DISHES

Fine white noodle / Verde /
Parmesan / Walnutascess 15

Gilthead / Mango / Bean corn
salad / Chorizo oileHin 28

Rump filet / Sweet potato i
Broccoli / Salsa criollacim 32

Fried chicken / Guacamole /
Tomato / Purs|eyﬁaﬂﬁa” 28

BBQ salmon/ Coconut milk / green

asparagus /Sesame prt:1|iné“sﬁ‘i'*aJ 28

Bowl / Sweet potato / Wild rice /
Avocado / Mangetouts / Mango /
Limets# 24 ()

Oven baked melanzani / Shiitake /
Pointed peppers / Chimichurri /

Pine nutsfet 24

SIDE DISHES

Papas arrugadas 5

Wild rice 5

Skin on French fries 5

Chili corn polenta creame< 5

Pimientos de Padrén 5

DESSERTS

Volador / Passion fruit /
Red beanrss 12 @

Panna cotta / Rhubarb /
Sirc:wberr}r / Matet 12

Banana cake / Chocolate /
CashewsAsce 12

MENU

Taco / minced pork /
Sriracha sauce / Coriander /
Lime / Roasted onion

Corn soup / Lemon oil /
CrouUtons

Rump steak /Sweet potato /
Broccoli / Salsa criolla

Panna cotta / Rhubarb /
Strawberry / Mate

3 Course + Bread 49
4 Course + Bread 59

VEGAN MENU

Beetroot ceviche / Soya 7
Sesame / Avocado /
Ruspberr}r

Oven baked melanzani /
Shiitake / Pointed peppers /

Chimichurri / Pine nuts

Volador / Passion fruit /
Red bean

Tomatoes / French friesteHsin 42 + Bread 40
Opening Times Let us meet your needs. Please A Eggs* MUSTGI-:d.
18:00 - 23:00 h i . . . B loctose™ 1 Fish*
Kitch ti1 22:00h inform our staff if yau have SPE':'HI C Grains containing gluten® K Crustaceans®
HIERE R = nutritional needs, food allergies or D Peanufs* L Molluscs*
Menues until 21:30h VEGETARIAN : FEues E MNuls* M Lupin*
food incompaditibilities. o _
F Sesame* N Sulphur dioxide, sulphite*
G Soya beans* *and products derived from them
H Celery*|

All prices in Euro incl. VAT.

Due to the arfisandl production of fie products, despite sysemafic avedance, aoss-contamination with these alergens may be unintentona by passitle.



